OLD COURSE, SINCE 19609.

With over 50 years of history, the Old Course Vilamoura enters
a new chapter. This iconic course, the second oldest in the
Algarve, blends tradition with modernity, preserving its classic
essence while embracing an innovative vision for the future.
The fully refurbished clubhouse offers a distinctive dining
experience, where gastropub-inspired cuisine harmoniously
meets traditional Portuguese flavours—an irresistible invitation
to explore local culture and challenge the palate. Find out for
yourself—on the next pages, discover where to begin.

Com mais de 50 anos de histéria, o Old Course Vilamoura inicia
um novo capitulo. Este campo icénico, o segundo mais antigo do
Algarve, combina tradicdo e modernidade, preservando a sua
esséncia cldssica enquanto abraga uma visdo inovadora para o
futuro. O clubhouse, totalmente remodelado, convida a uma
experiéncia gastrondmica distinta, onde a cozinha de inspiragdo
gastropub se funde harmoniosamente com sabores tradicionais
portugueses — um convite irresistivel para explorar a cultura local
e desafiar as papilas gustativas. Descubra por si, nas préximas
pdginas, pode onde comecgar.




COUVERT

Bread, butter and olive oil 5.00
Pdo, manteiga e azeite

SOUPS - sOPAS

Corvina & crab - Corvina e sapateira @ < A 15.00

Tomato cream - Creme de tomate & O 8.50
Poached egg, basil and bread
Ovo escalfado, manjericdo e pdo

SALADS - SALADAS

Roast beef - Rosbife ¢ [ A 25.00
Black Angus, truffled mushrooms and grana padano
Black angus, cogumelos trufados e queijo grana padano

Salmon - Salmdo ! ¢ @ A 21.00
Smoked salmon, zucchini, dill and celery
Salmdo fumado, curgete, aneto e aipo

Tuna - Atum & ¢ @ 21.00
Fresh tuna, avocado and hazelnut
Atum fresco, abacate e aveld

Quinoa ¢ [ ) A 18.00

Peas, artichokes and mixed greens
Ervilhas, alcachofras e mistura de verduras

&




SANDWICHES & BURGERS
SANDES E HAMBURGUERES

Old Course Burger - Hamburguer Old Course # [
Brioche bun, tomato, lettuce, roasted garlic mayonnaise,
onion, mushrooms and cheddar cheese

Pdo brioche, tomate, alface, maionese de alho assado,
cebola, cogumelos e queijo cheddar

Club sandwich - Sandes club ¢ 00 %
Bread, chicken, egg, ham, cheddar cheese,
bacon, tomato and lettuce

Pdo, frango, ovo, queijo cheddar, fiambre,
bacon, tomate e alface

Beef steak sandwich - Prego de novilho ¢ [

Rump steak, Portuguese bread from Mafra, cheddar cheese,

cherry tomatoes and roasted Padrén peppers
Bife da vazia, pdo de mafra, queijo cheddar,
tomate-cereja e pimentos Padrén assados

Bacon panini - Panini de bacon
Panini, bacon and garlic butter
Panini, bacon e manteiga de alho

Tuna steak sandwich - Prego de atum & < A
Bolo do Caco bread, fresh tuna, onion and garlic butter
Bolo do Caco, atum fresco, cebola e manteiga de alho

Vegetable baguette - Baguete de legumes ¢ @

Multigrain baguette, zucchini, carrot and mushrooms
Baguete de cereais, curgete, cenoura e cogumelos

All sandwiches are served with french fries.
Todas as sandes sdo acompanhadas de batatas fritas.

&
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MAIN COURSES
PRATOS PRINCIPAIS

Sirloin steak - Bife da vazia ¢ 31.50
Grilled Black Angus, mushroom mix and potato cake
Bife Black Angus grelhado, mistura de cogumelos e torta de batata

Old Course veal steak - Bife de vitela Old Course () 31.00
Milk-fed veal, zucchini, pumpkin, french fries and whisky sauce
Vitela de leite, curgete, abdbora, batatas fritas e molho de whisky

Lamb leg - Perna de cordeiro [ @ A 33.00
Slow-cooked leg, turnip greens, pumpkin and mashed potatoes
Cordeiro cozinhado a baixa temperatura, grelos, abdbora

e esmagada de batata

Presa from traditional black pork - Presa de porco preto - 28.00
Braised Iberian pork presa and asparagus “migas”
Porco preto braseado e migas de espargos

Grilled chicken - Frango grelhado 21.00
Red pepper purée, cherry tomatoes and french fries
Puré de pimento vermelho, tomate-cereja e batatas fritas

Cod medallions - Medalhées de bacalhau & <0 (% A 22.00
Crispy cod batter, feta cheese,

gourmet salad and pickle mayonnaise

Polme de bacalhau crocante, queijo feta,

salada gourmet e maionese de pickle

Sea bass fillet - Filete de robalo < 26.00
Grilled sea bass, asparagus,

roasted vegetables and citrus reduction

Robalo grelhado, espargos,

legumes assados e reducdo de citrinos




Shrimp omelette - Omelete de camardo & O A 19.00
Shrimp, cherry tomatoes, bisque and french fries
Camardo, tomate-cereja, bisque e batatas fritas

Linguini « [ 18.50
Burrata and tomato sauce
Burrata e molho de tomate

Vegetable Spaghettini - Spaghettini de legumes © & 16.00

Carrot, zucchini and broccoli
Cenoura, curgete e bréculos

SIDES - ACOMPANHAMENTOS

Roasted garden vegetables - Legumes da horta assados  5.00
Zucchini, pumpkin, broccoli and roasted cherry tomatoes

Curgete, abdbora, brécolos e tomate-cereja assado

Sautéed mushrooms - Cogumelos salteados 6.50
Broccoli gratin - Brécolos gratinados 6.50
Cheddar cheese

Queijo cheddar

French fries - Batatas fritas 6.00

Sautéed potatoes - Batatas salteadas 7.00




DESSERTS r SOBREMESAS

Chocolate cake - Bolo de chocolate # ()
Meringue and raspberry
Suspiro com framboesa

Hazelnut brownie - Brownie de avela & O @
Walnut ice cream
Gelado de noz

Almond crunch - Crocante de améndoa « @
Tangerine sorbet

Sorbet de tangerina

Ana's dessert - Sobremesa da Ana 02 & 0@ &

Sliced fruit - Fruta laminada

Café guloso « ()
Carob churros
Churros de alfarroba
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Drinks
Bebidas




WATERS - AGUAS

Still Water - Agua sem Gds
Vitalis 37.5cl 3.50
Vitalis 75cl 4.50

Sparkling Water - Agua com Gds

Castelo 25cl 3.50
Pedras 25cl 3.50
Pedras 75cl 4.50

BEERS CIDER r CERVEJUAS E SIDRAS

Draught - Pressdo

Super Bock 50cl 5.50
Super Bock 25cl 3.50
Somersby 20cl 4.00
Somersby 50cl 7.00

Bottled - Garrafa

Corona 5.00
Magners 56¢l 6.50
Erdinger 50cl 6.50
Erdinger non-alcoholic - sem dlcool 50cl 6.50
Superbock non-alcoholic - sem dlcool 33cl 3.50

Can - Lata
Guinness 6.00
John Smith 50cl 6.00




JUICES & SOFT DRINKS
SUMOS E REFRIGERANTES

Fresh orange juice 20cl | 40cl 4.00 | 6.00
Sumo de laranja natural

Coca-cola 23.7cl | 35cl 4.00 | 4.50
Coca-cola zero 23.7cl | 35cl 4.00 | 4.50
Sprite 33cl 4.50
Nestea limao 30cl 4.50
Ginger ale 4.00
Fever tree mediterranean 4.00
Fever tree lemon - Limdo 4.00
Fever tree ginger beer 4.00
Apple compal - Compal de magad 20cl 4.00
Pineapple compal - Compal de anands 20cl 4.00
Red berries compal - Compal de frutos vermelhos 20cl 4.00




TEAS & INFUSIONS
CHAS E INFUSOES
Tea - Chd

Infusions - Infusoes

COFFEES - CAFETARIA

Espresso coffee - Café expresso

Decaf coffee - Descafeinado

Coffee with milk - Café com leite

Cappuccino

Decaf cappuccino - Cappuccino descafeinado
Latte macchiato

Decaf latte - Galdo descafeinado

Hot chocolate - Chocolate quente

Irish coffee

Baileys coffee

Calypso coffee

4.00
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2.00
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4.00
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4.00

9.50

9.50
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ALLERGENS
ALERGENIOS

O 0 &

Egg Milk Soy Gluten Peanuts
Ovo Leite Soja Gluten Amendoim

u T
A S Y, (% @
Sulphites Fish Molluscs Mustard Nuts
Sulfitos Peixe Moluscos Mostarda Frutos Secos

(@)

£ ) &
Sesame Celery Lupin Crustaceans
Sésamo Aipo Tremocgo Crustdceos

If you have a food allergy please ask our staff about the ingredients in each dish. In our
kitchens we have procedures for handling food in order to guarantee the safety of our
consumers, however we cannot guarantee at all that the products have not come into contact
with other allergens that are not part of their normal composition. All prices in euros (€). VAT
included at legal rates. No food or drink including the couvert, can be charged if not requested
by the customer or if not consumed. We have a complaints book.

Se tiver uma alergia alimentar, pergunte & nossa equipa sobre os ingredientes de cada prato. Nas nossas
cozinhas temos procedimentos para o manuseamento dos alimentos de forma a garantir a seguranga
dos nossos consumidores, no entanto ndo podemos garantir em absoluto que os produtos néo tenham
entrado em contacto com outros alergénios que ndo fazem parte da sua composi¢do normal. Todos os

precos em euros (€). IVA incluido as taxas legais. Nenhum prato ou bebida, incluindo o couvert, pode ser

cobrado se ndo for solicitado pelo cliente ou se n&o for consumido. Temos livro de reclamagdes.




